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Abstract; Patulin (PAT), a toxic metabolite produced by molds is frequently found in numerous fruits and their

products. Patulin poses serious threats to health of human beings by the enrichment in the food chain. Herein, the latest

progresses on removing and detoxifying techniques of patulin including physical, chemical and biological strategies have

been reviewed. Moreover, the degradation products of patulin and their safety after detoxification are discussed.

Key words: Food safety; patulin; degradation
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